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Subject:     "Insuring  Good  Teeth  for  Johnny  Junior."    Information  from  Children's 
Bureau,  U.  S.  Department  of  Labor;  Bureau  of  Home  Economics,  TJ.  S.  D.  A.;  and 
D.  S.  Public  Health  Service. 

Bulletin  available:     "Infant  Care." 
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Do  you  dread  to  go  to  the  dentist?    Do  you  tremble  and  quake,  and  shiver  and  shake, 
at  the  mere  mention  of  a  dentist?    Do  you  shudder  at  the  thought  of  having  some 
one  tamper  with  sensitive  tissues  in  your  mouth? 

Then  your  name  is  legion,  and  I 'm  a  member  of  your  family.     There's  a  reason,  for 
this  wide-spread  fear  of  the  dentist's  chair.     Much  of  this  feeling  of  fear  may 
be  traced  back  to  the  days  when  teeth  were  extracted,  not  by  registered  or  quali- 
fied dentists,  but  by  most  anyone  who  could  get  the  tooth  out  —  barbers,  black- 
smiths, and  especially  the  old-time  patent  medicine  fakers.     Imagine  having  your 
barber  pull  a  tooth,  or,  if  he  were  busy,  taking  the  aching  tooth  to  the  village 
blacksmith.' 


Our  modern  knowledge  of  anesthetics  is  comparatively  recent;  with  this  knowledge 
there  has  been  developed  a  skill  which  should  dispel  forever  the  fear  of  dental 
treatment.     Our  grandparents,  our  mothers  and  fathers,  had  good  reason  to  fear  the 
dentist  --  they  stayed  away  from  him  until  their  health  was  impaired.  Fear,  handed 
down  from  generation  to  generation,  is  as  hard  to  eliminate  from  the  minds  of 
people  as  the  old  superstition  about  the  black  cat. 

But  let's  not  allow  this  fear  to  reach  our  children.     Let's  not  tell  Johnny  Junior 
how  it  used  to  hurt,  to  go  to  the  dentist.     Take  Johnny  to  the  dentist,  by  the 
time  he  is  three  years  of  age.    He  will  have  all  his  twenty  temporary  teeth  by 
that  time,  and  he  should  have  a  fairly  good  knowledge  of  how  to  use  his  tooth 
brush.     If  he  has  not  been  taught  by  his  parents  to  dread  the  dentist,  he  will 
think  nothing  of  the  trip  —  except  that  it  is  something  novel,  and  interesting. 

On  the  other  hand,  if  he  has  heard  his  father  and  mother  relate  terrifying  ex- 
periences in  the  dentist's  chair,  he  will  look  upon  the  visit  to  the  dentist  as 
something  to  dread,  and  to  escape  if  possible. 

By  the  time  Johnny  Junior  is  three  years  old,  it  is  hardly  likely  that  his  tempor- 
ary teeth  will  be  diseased,  but  they  may  be  stained  and  discolored.     If  they  are, 
the  family  dentist  will  examine  and  clean  them,  using  a  soft  brush  or  soft  rubber 
polishing  cup.     When  Johnny  sees  how  bright  and  clean  his  teeth  look,  he  will  in- 
stantly take  great  pride  in  keeping  them  that  way, 
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Should  any  of  the  little  teeth  have  decay  or  a  soft  spot,  the  dentist  can  quickly 
and  easily  fill  it,  with  no  pain  to  the  child,  unless  the  cavity  is  a  large  one. 
From  that  time  on  the  child  should  he  taken  at  regular  intervals  —  never  more 
than  six  months  apart*     If  cavities  are  discovered  and  filled  at  the  time  they  are 
just  starting,  or  While  they  afe  smallj  there  will  he  no  pain  or  discomfort.  If 
the  child's  teeth  are  susceptible  to  decay,  they  should  he  taken  to  the  dentist 
more  frequently  —  probably  every  three  or  four  months* 

Follow  this  once-ever:/- six-months  policy,  and  Johnny  Junior  will  have  confidence* 
Instead  of  dreading  the  visit  to  the  dentist,  he  will  look  forward  to  it.    If  he 
becomes  interested  in  the  cleanliness  of  his  mouth  at  an  early  age,  he  will  soon 
have  formed  a  ha hit  of  caring  for  his  teeth  and  gums.     The  dentist  will  show  him 
how  to  clean  them,  and  Johnny  will  never  experience  the  suffering  thpt  falls  to 
the  lot  of  most  of  those  who  neglect  their  teeth. 

In  your  hook  on  "Infant  Care,"  on  pages  3&  and  37.  there's  a  chapter  on  "Teeth." 
Probably  you  have  read  this  chapter,   if    ou  are  interested  in  Johnny's  teeth. 
There's  one  paragraph  I'd  like  to  read  you,  "before  we  conclude  this  talk,  and 
write  our  menu.     This  is  the  paragraph: 

"During  the  latter  half  of  the  first  year,  the  baby  should  be  given  dry  hard 
goods  on  which  to  chew.     Exercise  in  biting  and  chewing  helps  to  develop  strong, 
healthy  teeth  and  jaws.     There  is  often  a  tendency  to  keep  a  baby  too  long  on  an 
exclusively  soft  diet.     Begin  when  he  is  about  eight  months  old  by  giving  him  some 
dry,  hard  toast  at  the  end  of  a  regular  meal,  but  watch  him  carefully  when  giving 
him  hard  food,  until  he  learns  how  to  eat  it. 

Now  let's  leave  our  dental  clinic,  and  hurry  home' to  prepare  dinner  for  the  child- 
ren. ..Corn  Chowder,  today  —  it's  a  long  time  since  we've  had  a  Corn  Chowder. 
Celery  Hearts,  Oven  Toast,  and  Lemon  Sponge  complete  our  menu.     The  youngsters 
will  like  Lemon  Sponge.    I 'm  glad  the  Menu  Specialist  suggested  it. 


She  sent  us  a  new  recipe  for  Corn  Chowder, 
gredients,  for  Corn  Chowder: 

1  quart  diced  raw  potatoes 

1  pint  boiling  water 

^4-  tablespoons  diced  salt  pork 

1  onion,  chopped 

2  cups  canned  corn 


Everybody  ready  to  write?  Nine  in- 


1  pint  milk 

l/2  teaspoon  salt 
Pepper ,  and 

2  tahle spoons  chopped  parsley 

or  celery  leaves 


Nine  ingredients,  for  Corn  Chowder:  (Repeat). 

Boil  the  diced  potatoes,  in  the  pint  of  boiling  water,  for  10  minutes.     Fry  the 
salt  pork  and  onion  for  about  5  minutes.     Add  these,  and  the  corn,  to  the  potatoes. 
Cook  until  the  potatoes  are  done.     Add  the  milk  and  the  salt  and  pepper.  Bring 
the  mixture  to  the  boiling  point,  and  add  t?.e  parsley  or  celery  leaves.  Serve 
very  hot,  in  soup  dishes.    Place  two  or  three  crackers  in  the  dish  before  pouring 
in  the  chowder. 

Corn  Chowder,  Celery  Hearts,  Oven  Toast,  and  Lemon  Sponge.     And  that's  all  till 
tomorrow. 


Thursday:     "Ironing  with  a  Professional  Touch." 


